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the best looking Imported model
brought over by Fifth uvenue tailor
taut week was In one of these tawny
yellow and black checks, made severe-
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bell of the material trimmed In black
leather. lluttons of tlio cloth with
black centres.
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other appearH to he In place, but
Is by no menns alone In the field,

and though silks of greater softness
but of considerable body are well liked,
the gosituer weaves h.ivc their popu-
larity too. Mention has been made of
the taffeta grow grain; but there
tnffotn almost sheer and soft the
llor de sole, which Itself resembles an
etherlall.oil China silk of exquisite,
quality.
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evening bodices, nil retain Parisian
sanction.

What aro the things that nro dif
ferent? Well, that brings us back to
tho point from which we started.
Nothing seems to be enormously, rad-
ically, outcrylngly different. The dif-

ferences are In the little things.

Crepe de chine blouse.
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A frock of white embroidered net combined with amber linen lawn and a gown of plain and striped black silk.

Peplums of van. us kinds are In
high favor. The late winter models
Indicate that prokiblllty, and among
the things shown at the Trench opin-
ing, peplums long and peplums short,
peplums straight and peplums of
varied Irregularities of line have, tlut-ttre- d

gayly on everything from bull
coats to evening bodices.

The separate waists with short little j

peplums below a cord or belt nro sat-- 1

Isfactory things In their avoidance
of any complications abuiit waistband
connections; and very clever models i

of this sort are offered with some )

ot the Imported suits. Ono of tho
simplest models takes the form
sketched here, of a plainly tailored,
high collared, long sleeved, plaited
waist of silk, belted narrowly and
very loosely a little abovo the nor-

mal waist line and falling perhaps
four Inches below the belt.

And about that waist line. Advo-

cates of the normal lino seem m the
ascendent, but tho shortened waist
Is shown In many of tho models and
only the elonguted waist receives lit-

tle encouragement.
Coats', that Is coat suits, aro sel-

dom long, but there am varying de-

grees of shortness, from bolero length
to hip length. Premet. Cherult.
Callot, Martial et Armand, Beer, nil
show moro hip length coats fo' street
wear than coats of any other length.
Some are loosely or seml-looyel- y

belted, nomo uro tightly fitted and
havo full peplums. Cutaway models
ending abovo the waist lino in front
nnd sloping away to Join plain nar

- ,v Blue tulle.
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row or a full or plaited pcplum
aro put forth by several of the best
known houses, Premet among others,
and give opportunity for the use of
effective waistcoat arrangements.

There Is evidently a movement to-

ward the three-quart- sleeve, but
the long close sleeve has not lost pres-
tige. Urnldlng. not too liberally ap- -

tilled and often, like the embroidery
used, merely a tine tracery, Is, with
buttons, the form of trimming most In
vogue for the suit and trotteur frock,
Tor the rest, trimmings, aside from
trimming of the material, appears to
be a negligible matter.

VEGETABLES IN NEW DRESS.

A H the winter season moves on
toward early spring the nppe-- 4

ilto begins t grow fastidious
and demands to bo tempted. This
tlio family caterer decides may be
most easily done by serving the
winter vegetables In new form. Canned
things ono tires of soon and the vegc-tsrlih- is

liolled and creamed Lick variety;
so to serve the old things in u new
way Is tho easiest solution of the
problem.

Apple are always at hand and If
cut Into thick slices, cored and fried
In butter make' a garnish for chops
that Is uppetlzlng. Again, take mashed
potato, smooth and well seasoned, nnd
heap It In a buttered baking dish.
Hpread a thick layer ot good apple
sauco over It, then sprinkle with bread
crumbs, peppor, salt and a few little

liIT
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lumps of butter and brown it in the
oven, and It will 1' found very good
with tMast beef.

Artichoke a la Tarragon. -- Pare and
boll a dozen or more Jerusalem arti-
choke's. When dono put them in a hot
envoi oil dish and turn over :hem a
sauce made of a half pint "f melted
hutter M which add a teaspoonful of
lemon Juice, a dash . f red pepper and
a pltifh of solt. Wash and strip tho
leaves from four stems of tarragon,
chop them line and add them u tho
sauce. Serve at once garnished with
toast sippetH.

Neapolitan Poppers. Wash and cut
In half large green peppers, lay them
in a buttered baking pan ami till them
with a nilxuiru made of finely chopped
apple and celery and a teaspoonful of
chopped parsley. Add u beaten egg,
pepper, salt, a dash of sugar, a few
bread crimes and n gill of cream. Put
a generous lump of butter on top of
each and bake In a ni.Mlornte oven.
Placed around broiled llsh they make
a delicious garnish.

Onion Pufflets. Mako a good puff
paste, roll It out rather thin and cut
Into squares four Inches twli way.
Take, a large whlto onion, hollow out
the cenlri! and till It with the meat
from a email sausage; add butter, pep- -

per, salt, a half teaspoim of grated
cheese and a tablespoon o: cream, ana
last a teuspoon of cracker dust. Placo
In tho centre of the paste square, fold
Inir un tho corners dumpling fashion.

Stuffed Cabbage. Cut the slnlku
and remove, the outer leaves from a
medium head of cabbage that is solid

White tulle and pink eatln.

and white. Hollow out the heart
mil in It place; a chopped green pep
per anil small onion ami un wun u
rond, force meat well seasoned, draw
ing the leaves apart slightly and put- -

Ing little lumps of butter between
them, Cover closely with a kitchen
binder of cheesecloth, put In a cov- -
eied tfuucepnn with a bunch of
herbs and water and simmer gently
until tender. Drain thoroughly; and
strain and thicken tho gravy It was
cooked In and servo hot In a tureen,
tiarnish with hard liolled egg rings.

ISakod Kggplanu Pare a llrm egg
plant nnd cut In thick sllceo; let them
stand in cold salt water one hour,
hen boll for ten or twelve minutes.

Ijiy the slices on a well buttered bak-
ing pan and put a thick sllco of to-

mato on each, sprinkling with n mix
ture ot cracker dust, grated cheese,
pepper, salt and a dash of sugar and
Place a lump of butter on each. Hako

O a UCUCUIC liiuvvil mm riou ,n .

gainlsh for steal; or chops.
Asiiragus Soutlle. Take a bunch

of frefhly boiled nsparagus and rub
It through a sieve, add throe well
beaten eggs nnd a gill of cream, salt
and popper, bent well nnd put In but
tored soulllo dishes ana naKe ten
minute, (tarnish with a spray of
fresh wnteivrcss.

Maocdoltio In Casserole. To one
buttle of macedolno vegetables placed
In a buttered cabserolo ndd ono dozen
each of potato, yellfiw turnip nnd
parsnip balls cut with the small po
tato scoon, the Juice of a largo onion
pepper, salt and dash of sugar, a gill
of cream and a gill of melted butter.
Cook In the oven for on hour and
serve with a roast of meat.

liolled Apples With Cheese Sauce.
Pare, core and quarter six tart
apples; boll until tender when tried
with i straw. Drain nnd pour over
them a mum mado of a half pint of
milk thickened with cornstarch to
the consistency of honey; add pepper,
salt and three ounces ot grated
cheese. If tho apples nro very tart
then sprinkle a very llttlo sugar over
them before adding tho sauce. Do not
ndd the cheese until tho sauco la
thickened nnd remove at once from
tho lire.

IN BLUE AND BUFF.

a Washington's Rlrthday party
FOH table decorations of bluo

buff, the Continental colors,
as a chango from tho national red,
white and blue and the traditional
chorr tree and hatchet designs, While
blue and buff may seem a difficult
color scheme to carry out, still by ex-

ercising Ingenuity tho results can be
made so attractive as to compensate
the extra thought required.

Ono hostess put her wits to work
Inst sear and succeeded In planning
table decorations nnd nn approprlato
menu along ihofe lines. Hluu china
and buff table linen are two neces- -
Jury Items, The china may be of tho

I valuable.hflrloom quality or the chea-
pest of tho modern variety, but If of

attractive shade and snaps the effect
will be the came.

Lacking a tablecloth of tho proper
tan shade and unwilling to spend much
money to further her decoratlvo Ideas,
thin hastens hunted through the shops
until hc found the desired buff shado
In fine, soft curtain scrim. This she
used over tho silence cloth instead of
tho customary damask, Sho obtained
a half dozen napkins tho desired buff
by dipping them In weak coffee. Cof-
fee stain Is easily removed by a single
boiling.

Her tablecloth nnd napkins provided,
shn chose as n centrcploce a flat
wicker basket, which she stained tho
right shado of blue and on which she
Improvised a wire handle wound with
blue ribbon, matching tho dye used for
the basket. On tho handle she tied a
bow; of buff and blue ribbons and filled
the basket with the palest of yellow
bananas, washed and polished to a
satiny finish.

Each guest had a basket In similar
colorings, holding salted almonds,
which wero allowed to cook only to
the proper shade nnd not until they
acquired a brown tint. At the corners
of the table wero larger baskets filled
with the palest of cream molasses
chips, which matched very nearly tho
other (diodes of buff. The place cards
were derorated with Continental not
dlers In uniform.

While It was Impracticable to serve
a menu which should follow closely
tho Continental colors, the combina-
tion of blue and buff was made tho
most of throughout tho dinner. Tho
stems of the glasses In which the
mixed fruit cocktails were served were
decorated with bows of narrow bluei
and buff ribbon, tho cream of oyster
boup was served In blue soup plates,
and the cold crabflakes, which ap-

peared for tho fish course, were packed
In crabshclls, the tips decorated with
frills of blue and buff paper,

Virginia fried chicken, with cream
gravy nnd sweet potatoes, constituted
the principal course, and was served
on largo blue dinner plates, und the
salad was of celery, sprinkled with
chopped nuts, which repeated the huff
coloring, the blue being repVesented
by little blue china dishes no larger
than an Individual salt cellar, wlilcn
were filled with mayonnaise and placed
one on each plate of salad.

Tho Ice cream wns served in fancy
boxes of blue and buff In the shape of
Continental hats. Favors wero con-
cealed In elaborate motto papers of
bluo and buff, those for the women of
tho party being decorated with a
colored print of Martha Washington
In cap and llchu. nnd those for the
men bearing pictures of Oen. Wash
Ingtnn. When opened the favors
proved to be Martha Washington caps
of whlto crepe paper and Continental
hnts, such as wero --vorni by washing- -

ton and his army.

DAINTY SPRING DINNERS.

are biting now In
FL.OUNDKIC3 channels and creeks

about New York. Tho early
trains for the seaside on Sundays are
tilled with fishermen on the wuy to

take advantage of tho brief season
for this fish, which in May takes Its
departure for the deeper sea.

The floundor, like the porgle, Is vcri'i
plentiful and cheap, so much so that
It la not mentioned on many of tho
fashionable bills of fore. Yet It Is

ono of tho most delicious of breakfast
fish, especially at this tlmo when It

Is young and not too Inrge.

A great many fish lovers do not ap
prove of the removal of the bones of

a fish before cooking and prefer tho

flounder simply cleaned, rolled In flour

and fried In hot pork or baron fat.
As Its bones ore very sturdy and well

connected with the spfno they lift
from tho cooked fish very easily.

Many persons who know of solo
only on hotel menus uro not aware
that flounder, skinned and boned
flleted, tlw llsh dealers call tho process

Is oftefj served ns sole at restau
rants. Tr English solo, while orrerea
In Its season at many fashlonablo
places. Is never used In tho kitchen
of tho average restaurant, as Its price
Is high and a great many really pre-

fer the American flounder.
Klngflsh, pompn.no from the South.

wenkflsh, whitebait, soft clams and the
first oB the tiny soft shell crabs como
with May. Tor a month or more new
potatoes from the South. nspar.Tgus,
liens, new cabbage, spring onions have
been In tho market.

Strawberries of courso have been
coming from tho South for many
weeks, but have not been at their
finest. Rhubarb Is young and deli-

cate and Is at Its best In the small
open topped tarts which when made
by the French pastry cooks aro so
enticing. An occasional box of cher-
ries Is seen In the fancy fruit mores.

May Is the month when the spring
dinner 1s at Its best. Tho delicate
duckling, tho Uttlo Neck clam and
other good things lose much of their
savor later In the year. They aro
to be had earlier, but it takes the
touch of May sunshtno to make them
perfect. Mint and chives are Just now
tender and Juicy, and all the various
green salads, especially the Roninlne,
are Im first class condition, Young
carrots nnd beets are nt their brat
also.

The cooking of these foods In of
great Importance. Older meats, fish
and vegetables will take more casual
handling and preparation, but these
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must bo carefully looked after. Too
much seusuninc Is to bo nvoldcd. even,
to the use of salt, until tho food1 comes
to the table.

Clams .iio credited with many reme
dial qualities, the Julco being a tonic,
appetizer and stimulant, Tho broth Is
a favorite delicacy for Invalids, and
as a summer soup, served In cups, hot
or cold, with a spoonful of whlpyod
cream on top, It Is

Clam chowder, when delicately made
from small young clams, Is very good.
Carefully chosen bacon may bo tiscO
Instead of the fat pork that tho old
recipes call for. This may bo cut liv
small bits and plnced In the bottom of
the saucepan (white enamel by

with a dozen or more of tho
small clams over It. J'lenty of fine
butter, pepper and salt aro sprinkled
over tho clams. Then new potatoes
cut In tiny dice may be added. Sortie
use onions also, but they seem too
strong of flavor to use In this spring
chowder do luxe.

AId a pilot cracker or two, broken
up, then some warm milk, tho p.Vn"

being on the range during tho ml1
Ing and well watched to prevent burn-
ing or scorching. More clams, mora
bacon, potatoes, cracker and milk may'
bo added or the addition of the second"
lot of crncker may be omitted, aa

a too thickening effect. ' '

Use plenty of butter and enough
milk to keep the mass well moistened.
Cover the saucepan and let tho chow-'- 1

der stew slowly for about un nour.'
AoVV milk ns It reduces. Tomato mih
or catstin Is deemed an
by some, while others prefer only '.ho1
delicate clam flavor. A glass of vhftc7
wine Is iui A chowder
mado In this fashion will bo found a
very different dish from the usual res
taurant made variety.

Young clams, rolled in flour nrtfl
fried crisply In very hot fat, then.
served on toast, aro u delightful
broakfast dish. Clam fritters nfso,
give rest to tho first meal of tho day
when all other dishes have grown,
tiresome. Tor these tako twelyie'
clams, a pint of milk and three frcsH!
eggs. Nov, or use second quality eggs
9 1 . I ' ' 'iui louiwiiK,

Add the clam Juice to the milk: lient
tho egg In with wilt and pepper iMId'
blended flour; then add the chopped
clams und fry a at a
tlmo In hot fat. When tho fritters .
are a golden brown drain them ctl'
brown paper nnd servo on u plattfr.
wun rrosn parsley.

Clams combine hotter with toa
than almost any other food. Soft!
clams, steamed and served with
toast, are gviod.

An attractive supper dish is mnde
In this wny. Take rollstho Vienna
rolls are the best for this purpose-!-
and rcmovo a small portion of the
crust. Then icoop out the soft In-

terior. Fill the space with freshly
opened Llttlo Neck clams, replace
the crust and after moistening with
milk to prevont drying up, placo In"
the oven.

With the clam Juice mako a sauce,
adding a little warm water, thicken-
ing with Hour nnd butter, pnprlkn.
tabasco sauco and Worci-m- r isnlri.
l?ln'l nil tboMo toiptltor moo'.h!1'
add tomato catsup If the color and
flavor aro liked. Then remove the
rolls from the oven and lHMtr this
sauce thickly over them.

Duckling with rhubarb tart Is an
Ideal spring now that
lamo ana mini sauce navo grown a
trifle old. The duck must bo plump,
but not layered with fat, as so many
of the Incubator birds nre. Tt can
bo stuffed with bread crumbs, butter
and chopped onion, also herbs If dp- -
sired. Chives mix very well In foods
of this kind.

Mnke the rhubarb tart In a deep
yellow earthonwaro dish, uslntr n,
delicate pastry and leaving the top
open, t'se stignr plentifully nnd serve
tho tnrt In tho baking dish, which
may be slipped Into a silver outsldo
dish If desired.

The young carrots, boots nnd turk
nips should have u placo on all sprlnp
tables. Too soon d they change Into
the full grown vegetables, moro sub-
stantial, of course, but not of thnr
sntno early delicacy of their first
growth. Carrots can be boiled whole
nnd served with a cream sauce. Dects
also may lie boiled wholo and scrwi
with melted butter.

Asparagus, llko lamb and mini'
sauce, gets to be an old story by May,
but those who havo tired of It ns a
hot vegetablo can servo It cold ns a
salad with vlnnlgrctto sauce. Cold,
salads of the young spring vegetables'
nre delicious. pens, car-
rots, string beans, nil combine beauti-
fully for this purpose.

As n dessert rhubnr'u may be served
In vnrfotis wayH In the spring. Straw- -
lierrles nnd cherries will be better In
Juno, and by thnt time rhubarb will
havo lost a groat deal of Its prlstlno
delicacy.

It can bo used after the okl Rntrllsli
mpthod for ooseberry fool, which Is
at Its best cold nnd coverod with a
meringue mado from tho whipped
whites of eggs and sugar. Teel and
icut enough young rhubarb stalks to
fill a quart measure, handling It deli-
cately and using white enamel ware
for conking, Stew gently until It
softens In Just enough water to cover
and before It breaks rub it through
a sieve. Then bent in a
of butter, a cup of powdered sugar
and tho whipped yolks of four eggs.

Place In individual glasses and put
In tho Icebox after the mixture has
cooled. Then with the whites ot tho
eggs and three of sugar
make the meringue to be placed at-
tractively on the top before sending
to the tnblo, A maraschino cherry or
a Mack hothouso grape can bo used
In tho centre.

FURS
Very Great Reductions

C. G. Gunther's Sons
Avenue,

unsurpassed.

prefer-
ence),

lmnrovenieht1

Improvement.

tnblespnonftil

combination,

Cauliflower,

tnblespoonful

tiiblespoonfuls

New York.
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